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Foremost Baking Powder in all the World.

World’s Tribute to
Dr Price’s
iy Cream Baking Powder

Highest Award, both
Medal and
Diploma.

1893

‘Worlds Fair
Medal and Diploma

AWARDED TO

DR. PRICE'S CREAM BAKING POWDER.

The highest award was given on every claim, comprising superiority in leavening power, keeping properties, purity and excellence.
The verdict has been given by the best jury ever assembled for such a purpose, backed by the recommendation of the Chief Chemist
of the United States Department of Agriculture, Washington, D. C., who made an elaborate examination and test of all the baking
powder. This is pre-eminently the highest anthority on such matters in America.

This verdict conclusively settles the guestion and proves that Dr. Price’s Cream Baking Powder is superior in every way to any
other brand.

NOTE—The Chisf Chomist réjected the Alum Powders, stating to the World’s Fair Jury that be considered them unwholesomse,

“The Hutocrat of the Breakfast Table.”

Dr. Price's Cream Baking Powder is the standard for purity and perfection the world over, and is beyond comparison. Its purity
and goodness are household words. Always full weight. Never varies. Never disappoints.

Dr. Price’s is peculiarly adapted for export, as neither long sea voyages nor climatic changes affect it. Will keep fresh and
sweet for' years.

[ iy | . How Cream of Tartar is Made.
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Cream of Tartar—which enters so largely into the manufacture
of Dr. Price’s Cream Baking Powder—is obtained from the tart wines
of France, Germany, Austria, etc. The Crude Tartar, called Argols,
is deposited on the sides of the wine casks during the fermentation of
the wine. After the wine is drawn ofif this crystal deposit is removed,
Powder gt the World's Fair L_‘;\_H' dried and exported to America, where the elaborate process of refin-
since it elose B briced’ theb | ing goes on, producing the snow-white crystals of Cream of Tartar.
e sctunlly b ectived. an’ award | .Spt_acimgng of thi.a product, in all its conditions, from the" grude Argf)ls
e e N e | in its onglpa.l wine cask to the purified and refined article embodlled
Dbl e b nich at infaik | in Dr Price’'s Cream Baking Powdpr, were s_h_own at the. PI.'IGB
and rombl b ol is Attite naE Baking Powder ?ompany‘s _1aLe exhibit in the Agricultural Building,
TigasaEns } World's Columbian Exposition.

L_ NOTE—The Cream of Tartar Hslinery centroiled by the Price Bakisng Powder Company
= is the most complete and sxledsive in the world

It is & fact that certain envious |
manufacturers of Baking Powder, ||
who lacked the téemerity o even
place their goods in competition ||
with Dr. Price’s Cream Baking
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